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They Won a Bishop's Legacy for a
Good Farm Wife and They Will
Win Hearts for Any Girl.

A RECIPE BY OCTAVE THANET.

Few Cooks Tave Any ldea of the Geod and
Trvil Influences of Air in the Cul>
inary Art.

FLLICE EERENA'S NEW TEAR NMEND

Hiew Genrral Grant and Mother Rickerdyks Baved the
Boldlers With Fickles.

[WAITTTN FOR THE DISPATONY

S 1o pankaken, I pre-

fer to epell the word

with two “k's,"" not en

account of early defi-

2 cleney of education, of

3 ;; l|nl' vearnings  afier

Fon iy :;/ 1 epelling reform, but

el simply because spelled

80 it has a foreign and

sorvery and luecious sound befitting the

éninir that & pankake jn its best estate
T 1R0IT I

The best pankskes that have ever ap-

T

p=oled 1o me were—and are—made of simple
sl inexpensive ingredienta I did not in-
vent the recipe; Twish that Thad, It was,
to the best of my knowledge, invented by

vrofessional cooks that I
in any couniry—Miss
creen. It is only fair to say in
r that the table of ingredients
tiful recipe is the smallest part
seen it tried by a cock of goed
the results have been no more
nowy, puffs, golden erisp pan-
: 8 boi plate to the table of
ate than a scarecrow is like the
Apolls Bolvidere!
Yirsions Bequired to Make Pankakes,
More, 1 huve gone out to the kitchen
ihis same cook was beaming over her
criddle, taken the same batter,
ent and sent in from the
s that, ss the darkeys say,
welves” There is 2o
in to suppose that an ex-
ingredients will eompel
s is much too bashful fo
uvitation that it will anT
tion of combined patience
varies, egze vary, baking
the aca]les are gr‘otter than
t the only sure disco er
sthe eve. When the :::!E is
look of suoy dish

1 the bes
n ever

Mathilde Pet

et

B Loe

ihe Lepend of the Bishop.

vatinne stages 1o success, that cook
ol the great secret of the art
whe never getsto that stage mary
alerable enck, but never an artist.
essier to tmin the cooking
irvers ip exact recipes will
is = a disgression, the ob-
sist on the need of fol-
ifrections in this receipe as

s ilie teble of ingredients, Here it

flour, sifted. TUnsifted
bullk than sifted flour.
siftine, Two tesspoonfuls of
. =fted into the flour, three
ove oo many.  Most people do
mking pn\\'dﬂr enol.li,’h. cnoe
id regred holes; baking powder is
mora than the Christian re-
i elevate where itis pot received.
Nk Depends on the Fionr.

-h to wet the flour to a stiff
1 four takes more, some less
1k therefore 1 cannot conscientiously ssy
%~ oaf T nithongh aenp will be near

enon

haiter. S

’ : judge. If yom canl
. ¥ u ¢ baiter info the bowr-
¢ e batter, and it lies on the sny

snd only gradeal
bt consistency; if
etifl, razeed edge®
Sponge czke bal
etiffuees. You must
it the flour, not the flour
hir is important.  Happy
endangered ere now by
» wives attempting to dab-
fluid instead of fluid into
impossible to avoid a
. veri muss in the case of puttin
r vid, while liguid slowly an

p dlues flour. Haslt a teaspoonful
kD I a’dell and one r.cn.»-roonful of
T 1 e, vr Lenter, nne sablespoonful

ni1 of all, udd the weil beaten

szand for four or five min-

iing powdera chance to
ione while the griddles
ex meed to be bot, but not
i to heat the stove well
griddies may stand on
ids off they are in danger
na seorching the cakes,
stk rerulis you need s lot,
- il prigdle that will =end the cakes up,
nd give them a crisp

ridilie shoald be creased with
Irrd, with n little butterbrashed
I the lard. To preges
dangerof burning;
does not rive the
veet butter. (No other
itis an insuit to an
ninzly insert rstale, or
butier into his foud in any

Watch for Holex on the Top,

he eakes, it is best to fry one

eide ittle holes are visible in the bat-
: thut it has rizen, and the ander
Iv brewn. Then, turn over

e. Dirop small spoon-
on to vse is not the
las s on but a table spoon. They
will rousd inte a shapely circle of them-

) atter be of the right thickness
b then with a spoon siier they
L the oriddie; that disturbs the baking
powder which 1= doing its duty and thou!ﬁ

| be served piping hot, ona
ey should not be piied one
wr, because no erispness can
nl.  They shouid be
le to the plate and sent
v dle full at a timeis
witisiactory thana sodden mass which

0 secowulating for ten minutes on

[here isadecend of m good bishop who

5 1o u farmer’'s wife, because she

itied him 1o sit in her kitchen

« slipped from the griddle

I will cusure Lo the accurate

I ibis recipe 85 good psocakes ag
WA PraEsrd,

Thin Taste Imparted by Alr.

in a hundred, I faney. ree-
o that air, the atmosphere,
ke Why is net the steak
! oven as good ms the stesk
| lover tho eonis® The difference is an

re one: but it is tremendouns! I do mot

Val one ennl

» the chemical Toasons, I simply
s jact air gives a taste of its own.

stood, either before or after boiling. Long
boiling exhsusis the air. Tea or coffee can-
not be perfect or within _speaking distance
of perfection, that i= made out of water that
has boiled nad stopped boiling and begun
beiling sgain for an honr! Ther shonld be
made ont of water is just brourht to s boil;
and the taste of epontaneity that such air
invigorated water gives, can be given by
nothiny else

All eanned wares should have a good air-
ing—out of the cans—as well gx a good
washing before thay are cooked. Some can-
not be washed but &'l may be aired In
mixing bread the more fresh air beaten in
the better. And long beating of cake does
goad for one reason, because the air can
thus enter the cake batter. But air hasa
malign a5 well as & good power over bread.
1 shall pever forget sdme of my early strug-
gles with yeast and flonr, on a Southera
plantation, where compressed yeast was
not. Our ennk was black, but comely, 132
she bad no prejudices or indecd opinions
the subject of bread; her mind was a fair

ze, 50 (o speak, wpon which we were to
indite worthy matier,

Keeping Aflr Away From Eread.

But unluekily, we did not know any more
than she. I firmly believe that there is no
gincle catastrophe that ean happer to evil-
deing bread, which we did not witness dur-
ing the winter. The list is too long for
repetition, but a goodly place was oconpied
br arrested development in breed, duoe to
nothing but sir! We would, with evident
paingtaking (ome of us rending from the
authoritics, while the other werked), mix
and beat and kuncad the dongh. We wonld
put it away in a temperature, carefully
averaged from the different temperatures
preseribed by our eight different cook books,
after which we would shut all the doors to
guard against the deadly draught and make
our light-hearted black maidsand our hilari-
ons black man ereep about on tip toe, as if
at a fuoeral—lest the dough be jarred.
Xevertheless, all the same, a solid crust of
donm formed, every time, over that sacred
and gusrded dough. Like lead, it lay in
the howl. Andall the tronble was worked
by the air, plain, simple Arkansas air! The
instant that we hustered the dough, thus
k]reping the air awgy, the erust kept away
also.

Everyone realizes the dancer of the ad-
mittance of air to preserves or canned
goeds, but not evervbody knows how chary
one should be of admitting air to butter. A
firkin of creamery butier shounld always be
kept closely covered with a salty eloth, and
with the cover ot the firkin on. But meat
is better if exposed to good air, free from
fliex The best place to keep gameis in a
latticed pantry.

A Swedish Sweet Bread,
Here is Miss Peterson’s spice twists, which

are truly deiicious:

Take a good-sized lmr of dough that has
n on*e, cut into smull strips nbout cight
inches long, two inch=s wide, and one inch
thick, (These diznensions do not need to be
measured with a rule—thev may be guessed.)
Have ready & sancer containing melted but-
terand another saueer containing a cup of |
sagar, & teaspocnfal of cinnamon, and a i

scant teaspoonfal of allspice, well mixed.
Roll the strip in the melted butter, then in |
the sugar and spice, Tie the strip inton
Enot, without drawing the loop throngh ‘
|
|

The loop will e in the air and the ends cou-
cenled, making n pretty twist, Pu: the
twists in & pan—no necd to butiar the pan— |
A Jittle distunce apart, so tho' each may
bake on all sides. T'he suzar will mele with |
a plensant effect. They vwill requirve nbont |
20 minutes in u good roils oven to bake, Be-
fore taking them out it Is olten well to put
them upside down on the tap grate of The
oven 1o stiffen tis under crust of sugar,
Thev are best drnined—if 1 muy use the ex-
pression—on a piece of Lrown puper.

One of the invaluable virtues of good
bread is that no erumb of it need be wasted,
Dry pieces und crusts may be utilized by
drying them to rusks in the tin oven or in
the other oven, if not hot enough to burn
them; and then rolling them with the roll-
ing pin into meal. Such bread erumbs, if
kept in & covered glass bottle, will keep
for days. A weekly drring and rolling isa
good ides, and saves many moments at_just
the time when moments are needed. Ther
are excellent for seallops, for stuffing, for
puddings, for & score of things: and the
difference between the ornst made out of
fine, well-buttered croinbs, and that un- |
sightly surince of bill and daie formed by
lumps of bread crumbs which some cooks
uee, is the difference between the artist and
the artisan on a strike.

OcTave THANTT,
HEALTH VALUE OF PICKLES.

How Mother Bickerdyke and General Grant
faved NMany Soidiors—Ths Borys TWere
Wounded znd Needea Frauit and Cucum-
bers—How They Got Both.,

[WRITTEN TOR TEE DISPATCR.Y

O many women and to

very many men all over

the country ever since
the awful years of the
war the name of Mother

Bickerdrke bLas been

the name of the modern

Madonna, the mother

of man, the mother of

the whole world, the
woman whose hreast has
pillowed more stricken
heads and closed more
dying eves than any
other in all the world,

erhaps. When Mother
Vickerdyke reigned in
her big hospital kitchen
at Chattanooga |, she
made frequens visits in
an army wagon, drawn
br mules, to the coun-
try homes and farms
across the mountains,
over terribly rongh
roads and throngh deep

. mud, to gather in ra-

tions for “her boys."

During the cold of winter her hospital
boys did very well; but in March, as storms
drenched the trees and earth shout the
camp, they sickened, and many died. Some
were furlonghad and sent North; bot many
were left behind, Eighty thousand Union
soldiers in bloe unitorms had come tramp-
ing over these Tennessce mountains, but
now only a few remsived except the
wounded and sick. Mother Bickerdyke
took with her to Hunteville all who were

Afcther Rickerdyles,

left to the large military bospital of which
ghe was given charge. But seurvy followed
upon the dreadful privations of winter, and
nothing conld save them except vecetables,
fruits or pickles These must be had st
any cost

A Woman's Saccesslal Campalgn,

Mrs. Porter took charge of the boys, and
“the mother’ started om for supplies. She
gpoke in public halli and churches, with di-
rect gplendid apoeals for her “dying boys "
She received wonderful gilts of dried truits
in Nashville; the little children sent her
barrels of potatoes, and the aid societies
gave her jellies and canned goods. She
stopped st the eapital on her way North,

L..- oty Tl

epending & week. with friends and “beg-
ging" vigorously,

One day, while General Grant was in
Washington on business with the Presi-
dent, he was driving with some gentle-
man on Pennsylvania avenue, when he
saw just in front of the horses, in the
middle of the street, a sunny-faced woman,
waving both hands snd ealling at the top of
ber voice: “General! Isa neral!"

The horses were pulled up suddenly.
The gentleman who wasdriving said hur-
riedly: “Who in thunder is that?"* but be-
fore the words left his lips, the ngeml,
with a hearty smile, leaned out, cxelaiming:
“Whr, Mother Bickerdyke! How came

you here? T left you with the Army of
enncssee! What do you wani?"
“Pickles!"

“Pickles!" repeated fhe General.
One Authority Grant Had to Obey,
“"Yes sir, pickles! my boys and vour
are dyving lp;r ieklex, and yon'rey jmm
man I want to-dav! We need 500 barrels
shipped South this minute!"
“All right, mother!” responded General

Grant. *“Pickles you shall have, and right
away, too. Go back to the boys; they need
you!™ .

*Thank you, General I'll be there in a
few days. I've had a blessed tn Fruit,
vegetsbles and now pickles! God bless you,
General ™

With a wave of her hand, a toss of her
fine. handsome head, and the kind of smile
that went through the hearts of her sick and
dving boys, she turned away, satisfied with
“her general.”

The gentlemsn from the Stste Depart-
ment, who rode beside him that dav,
laughed ot the whole affair. General Grant
simply said: “It's no langhing matter.
‘When Mother Bickerdyke wants snything
it has to be feund, and that, too, in &
hurry. Sherman and I fall in, double
quick, when we hear her voiea. She's
worth more to us down there than dozens of
n_ﬂicerﬁ, nurses or whole sanitary commis-
sions,

And that night more than 500 barrels of
pickled eucumbers, onions, be: eshhages
and tomatoes were shipped from the capital,
by order of Genemr U. 8 Grant, Com-
mander-in-Chief of the Army. M. 8. D.

TEE NEW YEAR MENT.

Eillee Serena Preserides & Dinner Suited to
Blomachs Tried by the Thanhsgiving
and Christmas Festivitles—How to Make
and Serve the Various Dishes,

[WRITTEN FOR TIIE DISPATCH.]

HE stomach s pen
haps & little the worss
for the over-indulzence
of Thanksgiving and
Christmas, but the good
. housewives have one
‘$7 more treat for us.  And
we must remember that
it was the over-indnl-
¥ rence, not the character
of the dinners, that did
any mischief there was.
Hers Is another zood dinner and it is my

| euggestion for Now Year's Day.

Tomato Bi=gne,
Bofled Fish. Drawn Dutier. Parisienns

Potatoes,
Eweot-Bread. cwéqnette!. Green Poas
nee,

Roast Duck. Stafling. Apple Sauoe.
Creamed Onions. Lima Seans, Baked
Maearoni
Oelery Salad.

Wafers. Chee=a,

Prutt Pudding, Lemon Cuostard,

Kuts. Rai=in=, Fruite.
Cotllee.

Tomato Bisqus.

Btew slowly for M minutes & quart of to-
mntoes: stir in a half teaspoonful of sodna
anid etrain thronech o sieve. Re-heat, add a
quart of hot milk, a largo tablespoonful of
butter, ezlt and ‘pel,'lmr to tas
abont to stew stir in two heaping table-
spoonsaful of finely sifted eracker crumbs.

Sage Stuffing.

Molsten ona pint of state Dresd erumbs
with two tablespoonsful of melted butter,
sensom with salt. pepper, one tablespoonfal
of minced parzley, one teaspoonfall of sweet
marjoram of powdered eege, mix tho-
roughly.

Parlslonne Potatoes,

feoop out the potatnss and drop the balls
into cold witar, At the end of an half hour
dry them and cook in hot fat until tender
nnd lizntly brownead, Place some brown
paperon a sieve and turn in the powatoes to
draiu,

Creamed Onions

Erlect the white silver skins, remove the
outside, nnd ent off the ends, Let them lla
for soma momen:s in warm water, drain,
and boll In salted water and mitk until
tender. Poor off the water, ndd a enpful of
hot eream to the onions, & lamp of butter
yolied In flour, and salt and pepper to taste,
Tos== about until the buatter isa meited, and
Berve.

Lima Beans.

If the dried beans are us~d, put them in
sonk over night. When ready to cook them
cover with fresh, cold water and boil them
until tender and mealy, adding salt when
about halfdone. #feason with butter and
pepper. A thin strip of sweet bacon cooked
with the beans gives a flavor that is agree-.
able to most tastes.

Baked Macaroni.

Take one-quarter pound of imported mnoe-
aroni, break into pieces and cover with
plenty of boiling water, well salted, Add a
small lomp of butter and ecok rapidly for
30 minutes, occasionally stirring it from the
Dottom of the pan with a fork. Arrange in
a baking dish with butter, bread crumbs,
malt and pepper. Strew the top thickly with
grated cheese and placein the oven justlong
enough to color it. Too lonz baking renders
the cheese leatbery and indigestible.

Frait Pudding.

Cream 2 large tablespoonful of butter with
four level tablespoonfuls of suzar. Add the
beaten yolks of two erzs and two tenoup-
fuis of sweet milk. Mix well and stir in

rradually 135 pints of flour, sifted, with two
ieaping te.spoonfuls of baking powder,

! Flavor with nutmes—abont n saltspoonful

full, ndd one-half pint of well-floured raising
and currants mixed—the raising to be seed-
less, At the Inst moment gently fold in the
whipped whitea of the egzs. Have s=ome
coffee cnps Hghtly greased, 1ill eacn of themn
with two tublespoonufals of the mixture an
stenm 45 minutes. Loosen the edges with o
knite, turn outon 0 deszert dish and sur.
round with enstard sapee. This is an excel-
Jent family pudding and may be eaten with
impunity by young or old.
ELLICE SERENA.,

A DISH FOR LUNCHEON.

Crackers Eplit and Toasted and Then
Bprinkied With Grated Cheese,
[WRITTEX FOR THE DISPATCI.]

The best toasted crackers are either the
thin, square wafer that used {o be known as
soda ecrac or the Boston cracker or
Albert biscuit. The latter, if wsed, should
be split before being laid in a tin and put
in an oven warm enough to brown them
nicely but not scorch them.

As soon as they are brown they should be
taken out and buttered liberally with sweet
butter. Then over the tops of each one
sprinkle a thin laver of grated cheese, of
any kind that is preferred. Serve very hot.
This i« 3 delicious dish for luncheon.

Every Man Has Somme Evil

Russell Sage’s dynamiter, thoroughly
jdentified, turns out to be & man who did
did not smoke, drink or gamble. The usnal
morulizing it done on both sides, Itisa
little late in the history of the world to call
gttention to the fact that a man with no ap-
parent outlets for human folly is a nonenti-
ty, : hypocrite, a dangerous citizen, or a
sain

™
Unreasonnble,

Brooklga Life.1

Judge—So you want & divoree simply be-
csuse your wife won't speak to you when
she gets angry?

i Crevaraly)o-This 1a positively the
most frivolous complaint T ever listened to.

Don’t you know whea you're well off?

A /]
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STYLES IN CHINAWARE.

Unless Money Is No Olject Novelty Is to Be
Avolded—It Soon Gots Out of Fashlon—
fquure Forms Are Undesirable—Color
Effcctr,

{WRITTEN FOR TI'E DISPATCRL

If the best china set in the cupboard must
last for years it should be chosen to keep in
fashion. To thisend seek in what is fash-
jonable tc-day those qualities that have per-
manence. If you do this you may have s
china set that is always in taste, and that
will not for a long period be wholly out of
fashion. Novelty will pot remain, of
course, but one must not choose the novel
to begin with,

In makes of medium priced chinathe pop-
ular choice lics between French and En-
glish wares. Dy “medium priced"” I mean
aset in the meighborhood of $100. Both
these makes have their charms, and each
has its special virtues. The English is ro-
bust and substantial; the French delicate
and fragile. It wonld seem as though each
expresses the tempernment of its makers,
and it is not uninteresting to note that, ac-
cording to the merchants, the one which ap-
peals most strongly to the taste of Ameri-
cans is the French.

The French Seams More Costly.

The cost of the Englich ia greater but it is
said to far outwear the French; on the
other hand, if the English does not easily
nick, it turns black along the fracture
when it does, while the French, though

In White end Gold.

chippiog on little provocation, retains a._long
the raw edge its virgin whitengss in a
charming neglige. The characteristio of
the French, even of the cheaper sets, is
light eleganecs, which makes it especially
suited to formal ons, when one's best
is in demand. Also, by French acumen,
they are mude to carry the impression of
greater eostliness than is in them.

The fashionable dishes to-day are white
and gold, or ivory and gold. This combina-
tion is staple; it is chaste and refined, and
there is no risk run in buying it. The
ornamentation is of embossed borders cov-
ered and elaborated with gold patterns
producing an exceedingly rich and jeweled
effect, A beantiful set of Freoch make, of
ivory and gold, of 154 pieces with roecoco
border ean be bought for 390.

Equare Forms Not Desirable,

As to changes in the forms of individual
pieces, it is to be noticed the tureens and
vegetable dishes are not, ns formerly, all of
the same contour in the same get, but that
there is a variety in them. The tureen and
two of the vegetable dishes will perhaps be
oval, und the remaining two vegetable
dishes round, or else two of the vegetable
dishes will be oval and the others, with the
tureen, be square. The increase of forms is
agreenble.

By square is not meant literally with
sharp angles, but though the corners are
rounded, this does not disguise the fact that
the construction of the dish is really a
square, These right-angled forms are a
fancy of the day. They are found in but-
ter plates, platiers or other dishes. Tt is a
vicious fancy, and right here is a plantoex-
ercise the dfudgment of taste which is to
keep your dishes in fashion. Do not buy
the squers forms. Not only are etraight
lines less beautiful than curves; not only is
the interior of a square dish less adupted to
an nsy vielding up of its contents, but the
quality of china, being a paste, is such that

A EBacearal Salad Bowl

engles in it are an incongruity., The oval
forms are subtle and beantiful. They ean’t
be a novelty, but they srea jov forever,
which is much better. The oval shapes may
be supplemented by eirenlar ones The
circle is not as beantiful as the oval, but it
is not inconsistent with the quality of china
and it has utility.
WWhat the Lntest Styles Are,

The gravy dish of recent sets is a dimin.
utive tureen. TFlat stands are under the
soup tureén of English ware, but are com-
monly omitted from the French. All new
plates have a waved outline of alternating
curves, insiead of an unbroken ecireum-
ference. The teapot, sugar bowl and eream

itcher are not in the eet, as they used to

: handles on French dishes are not knobs
but loot’s; bread and butter plates are much
in vogue, but barely come with the set
When used the small butter plate is dis-
pensed with,

Colored chinais used, but with more dis-
eretion than formerly. The eraze for nat-
uralistic patterns, which was at its height
when JMrs. Hayes had the famous set
painted for the White House, is happily of
the past. We no longer pick at our meat
from off a boquet of flowers, where it bears
company with butterilies and other insects
as natural as life. In the conventional fish
course alone this vulgar fad remains.
Amonz English colored ware iy much that
is charming. One of the most acceptable
desigos is a blue hawthorn border, treated
flatly and withi great taste. Blue and white
alwayva holds its own. Such a set costs $100,
but the price may be lessened by omitting
some of the picees, and new pieces may be
added at any time.

Thie Ncw Ideas In Coloring.

Another design has tiny sprays in pink
scattered over it, and an embossed border of
golds Still another has a border of dark

blue, with a bank of gold, snd & sprinkled
pattern of light blne. This is not quite as
successful. The sprinkled patterns can be
hud with gold borders, or without, which
make & considerable difference in the price.
An Eoplish set with a sprinkled pattern in
enft wood color, with gold border of 150
pieces, costs $100.  Colored patterns are aiso
to be hand in French echina. Natnralistie
designs and colorings are to be avoided.

With sets of English ware cups and
saucers of French china, to match in pattern,
are to be had at option, These greatly im-
prove the delicacy of the set. It is the cup
alone, of all the dishes, that one admits 1o
confidential intimney, and this is a clear
reason for making it of more precious ma-
terial.

Making Up a Crazy Set.

People of fashion do not buy a set com-
pleie throughout of the same design, but in-
siead make up the set by buying something
different for each course In making up
such a set it is recommended to buy as a
foundation a partial set of white and gold,
which harmonizes well with everything. It
ehould consist of the service p the
roast platter, the svegetable !

dishes tllth

gravy turcen. As many courses be
added as one desires. Il‘{hese pieeem ot
French china it will afford charming variety
to have a course or two of English flowered
ware; or asetof platesof blue hawthorn
for the entre and for desert an old fashioned
rose patiern c; pink. e

One may, if purse chm'u, ¥ conree
plates of enormous value, and give one's
guest with every round a rare and splendid

Bome Rownd Tureens,

esthetie rise. Few are able to do this;
and, after all, the taste is mors than ques-
tionable that put fragile objects of great
cost to homely nee. A Dresden plate is
only fit to hang on the wall, in the protec-
tion of a frame. Moreover the exqgnisite
H{emu npon it iea work of fine and not
ecorative art, and is only in place when

treated as a piciure.
. ApA Bachre-Coxn

MONEEYS CAN LAUGH.

014 Jokes Thorough!ly Enjoys Seeing His
Enemy Get a Thrashing.,

Mr. Garner, the monkey expert, says
monkeys laugh; he has seen themdoit. He
has experimented thus: ©Old Jokes hated a
certain man who had whipped him. Mr.
Garner would make-belicve thrash this
man, and Old Jokes would lsugh until he
was faint. Mr. Garner does not believe in
many stories that are told of the monkey's
intelligence. He has never seen & monkey
that would erack a nut between two stones
until he was taught. Old Jokes used to

crack his nuis with a very big iron
nut, with s large hole in the center.
Ocecasionally he wounld strike  the

hickory nut so that it would get inside the
hole in the squars iron nut He never
learned to 1ift up the iron nut and get athis
hickory nut, but would struggle vainly to
get it cut with his fingers.

He learned, however, that Mr. Garner's
marvelous intelligence eonld eolve the

roblem of resening the hickory nut, sand

e soon got into the habit of yelling for Mr.
(Garner's assistance. Mr. Garner could al-
ways tell by Old Jokes' words when the
hickory nut secident had happened. Mr. Gar-
ner never knew a monkey that threw things
or eaught them of his own accord. He does
not believe that monkevys ever threw cacoa-
nuts at travelers. He also donbts the story
which deseribes monkeys as  building
bridges by hanging to each other's tails,
The monkey will not let any one touch his
tail. You cannot become so intimate with
a monkey as to overcome that objection of
his, Mr. Garner knew one litile monkey
that wonld allow a man to seize his tail, but
the monkey would always hold the hand
that held his tail until it was released.

AN EFFECTIVE HANGING.

Curtain and Portiere That Can IBo Made
by Any Deft-Fingered Lady.
MWRITTEN FOR TEE DISPATOM1

The curtsin and portiere shown In the
illustration is a strikingly good one, and,
better still, one which any deft-fingered
woman can make for herself, The mate-
rial is old rose Bergarren ecloth and the
decoration is done in silk of & dark, rich,

terra cotta color, with here and thedt a
glint of gold. The cloth is handsome and
takes really excellent folds without being
extravagant in price, and the hanging is
sure to win the approval of all color-loving
souls. The decoration is all done in outline
with heavy floss and now and again 2 line ia
couched with gold. The rzsult is that bits
of brightness are seattered here and there,
and ean bonestly be recommended as giving
ceriain satisfaction.

DELICIOUS LITTLE BANDWICHES

They Are Made of 45-Hour Eread, Cottage
Cheoeso and Dressing.,
TWRITTEN FOR THE DISPATCH.] -

The most delicious and uvnuiual sandwich
for afternoon tes is one that a little woman
who writes verses mude, as she does her
verses, “out of her own head.” And the
sandwich was as good as the verses.

Everybody knows that only one kind of
bread will make up well into a sandwich;
bread that is neither too fresh nor too old—
48-hour bread will do admirably—it must be
firm, moist, even and shorn of its crus'. It
should, of course, be cut very thin and
spread evenly and lightly with butter that
is sbove reproach. Then there should be a
layer of something appetizing put betwesn
the slicer. It is bore that there is room for
genius. This little woman had the kind of
genius that “invents m '* as she says,
and here is the mixture she evolved. She
made what is known as ‘“‘cottage cheese™
out of some sour milk and then she stirred
into the white crumbly mass swest eream,
with a little galt and petter. Then she had
some gprays of fresh water cress ch
rather fine and stirred literally through the
substance, which was then just sbout thick
enough to spread evenly in the bread.

‘When that disposition was made of it,
the thin slices were carefully trimmed at
the edges, and piled on an oblong white
Dresden plate. And when the women
guests eame, they said they bad never eaten
such glorified sandwiches and each one of
them took away the recipe in her pocket or

her mind. '

LEISURE OF THE WEALTHY.

More of It In Imsgloation Than in Fact—
The Cares of s Large Establishment—
Dutles of Managing Servants—The De-
manda of Society,

[WEITTES FOR TITZ DISPATCIL]

How do womea of wealth put in their
time? is asked by somebody—the popular
idea being that they have plenty of money
and nothing to do. But if one will taks
*ime to think, it will he seen that mo
women, under the rules of their order and
according to their light, lead more labori-
ous lives,

Women of weaith are largely housekeep-
ers. If it takes brains, energy, managing
ability to keep affairs going smoothly in a
little house of, say three rooms (and it
does), it requires even more to run a house
of from 12 to 25 and upward. If there is
needed watchful care, incessant superin-
tendence and the most constant looking
after things in a small houses, it takes a big
head to keep everythingin its place in a
mansion—so big, indeed, that it is rarely,
if ever, well done.

Somebody now will be sure to ssy here,
but they needn’t do it They can hire
everything done and repose upon flowery
beds of ease. But ean they? Not a bit of
it—in these days at least. The hired girls
in this country at present do pretty much as
they please and how they please. She, not
seldom, finds that the cook hns gone off ina
tantrum before breskfast, withont warning,
or that the butler has taken French leave,
or that the chamhermaid and nurse have
not returned from the ball the night before.

The Theory of a Housckecper.,

But, says someone, she can employ &
housckeeper and save all this trouble. To
which it may be said, first find your house-
keeper. Housekeepers trained to such
business are almest impossible to find in
this country. Theydon’t grow in this eli-
mate. If s housekeeper is employed, it
only adds one more to the number of people
for the mistress to look after, and the more
servants employed the more trouble and
vexation of gpirit. The one girl—maid of
all worlk—is hord enough to manage, but a
“stafl of servants’’ requires the capacity and
courage of a Major General,

It may be said that such women have the
power to change all this—to rid themselves
of all this work, to make their lives easy,
but they are reqnired to do the duties of
their position—made as incumbent wupon
them by the laws of society—as inexorably
as it falls to the lot of the poor woman to do
her own work. That eomething w ve
to be done for this class of workera becomes
more evident every day. Many women of
wealth are overworked in mind, and to ob-
tain rest they simply have to close their
palatial mansions and go to Enrope. The
great advantage they have, however, over
their tired-out, poorer sisters is that they
ean take this rest, and that the question of
bread and butter does not have to be con-
sidered.

Effect of Wealth on Children,

Women of wealth, . who are wives and
mothers, have no less their full share of
work, if they do not shirk it. They have
the same responsibility for the training of
*children, the same deep econcern for their
weliure, and what is not often t.hotht of is
that their very wealth may detract from the
future happiness of those they hold most
dear. The children of wealth, it has been
remarked, rarely amount to much,-as the
world calls it. The spur of necessity is re-
quired to develop the best energies in
men and women. The straits of poverty
brightened the penius of Harriet Beecher
Stowe. The dire necessities of "Apg]l?
Slump” sharpened the wits of Louisa
Aleott,

Then the women in society are working-
women, Their pursuit may be deemed
trivial and ridicnlous, but they bhave to
work hard at it to keep up with the pro-
cession. The teas, dinnen;, luncheons, re-
eeptions they have to “do" are a strain on
both soul and body. Dinners, teas or other
entertainments with congenial friends, at
intervals, are cheering and delightful, but
to make & business of them is something
dreadful to contemplate.

Not Much Fan in Soclety,

To be compelled to dress ul) in your best
toggory every day of your life, wear yonr
falsest pmiles, and go forth to meet the
fame old crowd of bores, to tell the same
old lieg to eat the sams old greasy salada
coupled with the same old cakes and slops,
to ehat—not with the brightest and best of
women—but only your own “‘set,”” and this
for perhaps not only once a day bnt three
times over, is something too soul-sickening
for description, to say nothing of the effects
of such dissipation npon Lealth and nerves
Then the calls—Great Cesar—don’t say
anyihiog about women of wealth not work-
ing, when the stroggle she has to keep n
with her calling list is considered. No
living woman who bas s soul to save and a
house to keep ean possibly make all the
calls and distribute ail the cards that the
code of society demands Itis outside of
the bounds of possibility, and yet the so-
ciety working-women toil on in the vain
endeavor. Business women and others who
have families to look after have given it
up, and only do what they possibly can in

the fight.

No primrose rth or bed of roses have the
women of weslth in politics—say in Wash-
ington—or in States on a smaller scale, They
have to hold “‘teas’ and “‘receptions,” and
stand up for hours to receive not onl
friends—but bores and snobs of all sorts an
sizes. The mere standing, the saving the
same soft nothings, and shaking of hands
are more wearing on nerves and physical
strength than a whole day of housework at
home. Then when they are not doing this,
they are flving around to other receptions
that they must ““do,” and paying calls that
must be paid for the eredit of the family,
and to keep square with the code of society.

Oue Benefit of Mourning.

A lady in Washington told the writer that
ghe sometimes could get through 40 ealls a
day, it it was a bright day and many were
out. Now think of the physical exertion of
going up 49 rets of sieps and then down
sgain, and say women of society do mnot
workl Many cannot stand it long—some
have to take refuge in invalidism—and
others in being in mourning—if it is only
for a forty-seventh cousin whom they never
aw,

If it were not for the women of wealth
who work what would become of the chari-
table institutions and organizations for-
philanthropy? With the wealth of the
community to deaw from the men elected to
attend to this business never evolved any-
thing better than the hated poorhouse.
Now eantemtplnte by way of contraste the
enterprises of women in the line of benevo-
lence and mark what active effort and un-
tiring energy they put into such works, and
note the difference. For this work they re-
eeive no salaries, and hardly appreciation.
The Homes for the , the Bocigty for
the Improvement of the Porr, the Homes
for the Friendless, the orphan asyloms, the
rurseries for poor children, the Howm for
Incurables, the Home for Soldiers’ Widows,
the many benevolent 'enterprises show the
untiring work of women of wealth, and also
their generosity. We know of no men who
do as much work as these women, who conld
if they chose, sit with their feet on the
fender and read novels all day and enjoy all
the goods the gods provide, were “‘plenty
of money and nothing to do” the highest
good in lile as many people seem to

A Very Foor Class of Teachers.

There ara some women of wealth who
look upon teachers engaged in their dail
work with contempt, as persons ben
them. But when you come to think of it

these very women are also toilers in the
common ranks without knowing it. These
are they who spend wearisome
teaching incompeten

servanta  Relays

quires great study.
Il be teeny from the few points pre-
sented that women of wealth do work, and
work hard. Why, even the young girls, in
order to reach their gonl of marringe—
though perchance the uﬁughten ot wealth
—have to work hard in society, to keep
themselves in condition for the marker
Th? have to work over their complexions
with balms and lotiona They are com-
ed to exercise to bring out their pointa.
ey have to give no end of time to drum-
ming on the pisno, and taking lessons in
Freoch. They have to toil over the various
fads, and in fact have no such lazy life as Is
picturéd by the common mind.

With the advancement of women in edu-
eation and l;lmwer to think will come reforms
in the methods of the working women of
wealth. That power is going into tiie hands
of the women of mind beecomes more and
more evident. No woman of wealth on this
continent commands the influence that does
the old-time school teacher by tongue and
am. who heads the grand army oi the W.

T. U.—Francis Willard. In times gone
by an eminent teacher said: “The ides of
g{rln' education is whatever qualifies them
for going to Europe,” but the trumpet has
sounded that a girl’s education should be
whatever will fit her to bea noble, true
woman after God’s pattern.

Bussre BRANBLE

DOEROTHY'S GOWN OF WOOL.
I'WEITTEN FOR THE DISPFATCH.}

For little daughter Dorothy, s home-
gown is made like the cut. of wool, heavy
Irish lace, and velvet ribbon. The strmight
full skirt is gathered into the waist,
which is folland round and set on to
a yoke of Irish lace. Across the

-

full portion of the waist ara bands of black

velvet, fastened with small buckles of tiny

Rhine stones. The sleeves ars full and

gathered into deep cufls of lace. Doroth

wears black woolen stockings and bhcz

tent lesther ties, for the house, with
stone buckles

HOW GARNER WILL KILL

Arrew Heads Filled With Deadly Polson to
Be Sh-t From Blowruns

In his proposed experiments on gorillas
in Africa Mr. B. L. Garner has arranged
what seems a very effectual series of safe-
guards against the dangers that will
threaten In gorilla land, even in the event
of telephonic communiecation with the rear
guard being cut off He has invented some
arrows, of which a nmgle is shown in the
cut. The arrows ars hollew and will ba
filled with prussic acid, The shaft will
keep the well in the arrow closed, but

Afr. Garner's Arrow Heads,

on striking the shaft will fall out, and the
arrow will open in the wound. These ar- .
rows will be sent out of a blowgun, and
Mr. Garper will blow one atany gorilla
or other animal that cuts up in any way
antagonistie to science. In addition to the
blowguns Mr. Garner will have in the

with him two revolvers, a magazine ritle
and an girgun. The bottom of the cage
will be covered with a gum matting to keaﬂ
African things from crawling up throug
the wires,

Will Prolong Their Youth.
THE ‘mnm WAY T0 RESTL

Work Shonld Be Systematized, but Not Ee=
duced to Routine.

EOW TO GET REST OF THE WORRY

[WETTTEN FOR THE DISPATOMA

_ O ONE knows the care
of a house in all its de=
pariments but one whe
has tried it for years
No one ecan know the
weariness of selecting,
planning and knowing
just what will be served
(and better than anyone

4 el=e, too, just how I%
AL will be served) for the
1,005 meals which ara needed to give one’s
family o year’s growth, except one who has
plauned that number for several years
Over and over again one hears: “She ls
worn out; she bas kept house for 15 vears
and she is the best housekeeper I know.”

All through the history of humanity esch
condition of suffering or demand has
brought forth itscure, its repiy. What,
then, is the response here to the hundrads
of drawn, tired faces; ths hundreds of
strained, tired woices; the hondreds of
broken-down women who, instead of ripen-
ing into a vigorous old sage, wither and
droop into different stages of incapacity and
suffering?

Thres Golden Rules for Women.

The asnswer is lere: Learn  bodily
economy. Spare your forces s yon spare
your money. Watch Your bank secount of
musenlar and nervons strenc-tin

Let u' see how this is to be done. Each
housenold may be said to consist of four
departments: First, and most trving, is the
servant or governmentul; second, the sanie
tary; third, the eulivarv: and, fourih, the
esthetio, which covers all decorative cone
ditions, refreshing of ornaments, rearrange-
ments, etc,; and isequally {mportant with
the others in the formation of & rastful
home. We sugzest this way of laye
ing out the work done by every home-
maker because system (ool routine) is in
itself refreshicg. It is a restful thooght
that, looked at in a comprehensive way, onr
round of daily drudzery bhas this possibie
dignity. Tt also helps e to individuslize
our duties and zee whence comes the frie-
ar:: which is the cause of our wearand

The Valae of Good Ereathing.

To reign robly and succsssfully over
these departments, even in a cottage, house.
keepers need a few simple acquirements of
bhody and mind ; need to Lave them become
habits ; habits so deeply woven into her
existence, that the possessor is uneonscions
of their presence, but habits of whose ab-
sence she wouli be exguisitely conseiona

First—Breathe slowly, breathe deeply,
breathe quietly, breathe pure air.

There 1s no room mora easy to ventilate
than a well-planred kitehen, for its heat is
sufficient fo permit the econstant entranes of
cold air. Many n morning’s preserving or
baking may be metamorphiosed from a mere
tiring, fatiguing task into healthful exercise
if thess points are nttended ta,

Many a sinkful of lieavy dishes have
been washed with as good rewnlis ns g
nasium practice, if pure air is well breathed
meanwhile (which iz a strong point sgainss
unventilated butler’s elosets,)

Gooxsi Tor Henlth and Dignity.

Second—Stand well, not on the heels,
not on the toes, but fist on the balls of the
feet, the body poised slightly forward, the
ehest well raised and air-filled.

Orders given to servanis or tradesmen,
from such a poise, will doubly impress
themselves and hrins doubly fine results,
‘When von stand in tiris way yoo reat
of your body, even though the g
museles are fatizied.

Above all, when von rest, rest! If you
have a few minutes to sit or lie, do nothing
else in that few minutes

Allow your chair or couch to recelve the
whole of your weight, and give vour thought
only to your awn weight. In this way you
will double the amount of rest vou get £
five or ten minutes’ freedom from work or
eare, Do not, while sitting or lving, allow

your mind to plan what work you will de ~

next, how vou will do i#t, liow soon you will
be sufficiently resied to get up, but simply
rest and grow heavy. Let vour imagins.
tion heip, and *‘play™ like achild that you
are s mountain or something else which oe-
curs to you.

HEow to Eeep the Mind Clear,

The greatest rest comos from freedom of
mind. We can keep our winds free if we
bat learn how. Let them take up one thing
at atime and be content. When you stir
cdke, do nothing else; when you a i
rest if vou need it. Do not stand aroun
wasting good muscle and nerve “waitiog."
- Cultivated women do not work with the
sume good results physically ss peasans
woman, for the latter work witn their minds
free from all thoughts but of their work,
while the former work wishing often they
were anywhere but where thev are; or if nob
this, still their minds are working in many
differeni lines of thought.

When you find you are not taking things
one at & time and simplr, and therefore
there is econfusion and fatigue, stop shortl
Take ten minutes’ rest, lie down with
thought of your weight only sud you will
be astonished st the result

To prevent this confusion, eut off esch
duoty from its sneccessor; begin snew with
ench task and get in adeep, slow bresth
before each change of work.

These are the simplest directi but i
followed they will surely prolong the lives
of all our faithful bousekeepers, and & sed
of fresher-faced old ladies will grandmother
the next generation.

AxsTE Pavsow Cann.

He Enew It Was & Robbery,

Boston Newr. ]

“Help! Murder! Firel™

Policeman—Hark! Someone must ba rob.
ing the woman,

Friend—How do you know ita's robbery?
She is crying everything else.

“That's just why I think so.”

FACT

true fruit, free from ethers,

profit.

Lﬁumﬂﬂuﬂ;

kept ‘up, sad

'

hours in
of

It is
the only natural flavors in the
market are Dr. Price’s De-
licious Flavoring Extracts.
Each flavor is made from the

rank taste. They are natural flavors, obtained by a
new process, which gives the most delicate and grate-
ful taste. Insist upon having Dr. Price’s. Substitutes
are often recommended because they afford a better

an established fact that

poisonous oils and strong,
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